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a  rival,  peanut-butter  cupcakes,  cakes  with  a  nutlike  flavor  that  appeals 
especially  to  children. 

Ingredients  for  peanut -butter  cupcakes  include  l/2  cup 
butter  or  other  fat,  l/2  cup  peanut  butter,  1  cup  sugar,  2  eggs,  3  cups 
sifted  soft-wheat  flour,  4  teaspoons  baking  powder,  l/2  teaspoon  salt, 
1  cup  milk,  and  1  teaspoon  vanilla.     Cream  together  the  fat,  peanut  butter, 
and  sugar.     Add  the  beaten  eggs  and  the  sifted  dry  ingredients  alternately 
with  the  milk.     Add  the  vanilla.    Bake  in  greased  muffin  tins  in  a  moderate 
oven  for  about  20  minutes. 

Making  and  Using  Peanut  Butter  is  a  new  bulletin  that  may 
be  purchased  from  the  Superintendent  of  Documents,  Washington,  D.  C.  It 
gives  directions  for  making  peanut  butter  at  home  with  an  ordinary  cook- 
stove  oven  for  the  roasting  and  a  meat  grinder  for  grinding  the  roasted 
peanuts.     It  gives  suggestions  for  sandwiches  and  canapes  and  recipes  for 
peanut-butter  salads,  soups,  sauces,  omelets,  biscuits,  drop  cookies,  cup- 
cakes, and  frosting. 
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